
 

CANAPÉ AND BOWL FOOD MENU
Pick up to seven savoury choices (maximum two choices can be bowl food) for a canapé and bowl food 

party, charged at £31 per guest. Add on two dessert choices for £5 per guest.

Additional courses are available and subject to a supplementary charge. Please discuss with your event manager. 
Some dishes may contain or have traces of nuts. Menus are subject to seasonal variations.  Prices are inclusive of VAT.

Canapés
Cheese Straws (v)

Crumbed Giant Sardinian Olives, Blue Cheese (v)
Pickled Quails Eggs (v)

Cucumber Cup, Lime Crème Fraiche, Pomegranate (v)
Broad Bean and Goat Curd Bruschetta (v)

Tiger Prawn ‘Sous Vide’, Endive Cup, Cocktail Sauce
Roast Scallop Pops, Pickled Cucumber

Miniature Shepherd’s Pies
Smoked Salmon, Caperberries, Horseradish

Croque Monsieur Bites
Pork Belly, Chicory

Rare Roast Beef, Horseradish, Basil

Substantial Canapés
Pear, Walnut And Blue Cheese Baked Endive (v)

Butternut Squash and Chestnut Arancini (v)
Cornbread, Coriander Pesto (v)

Fresh Curd and Pickled Cucumber Profiteroles (v)
Sweet English Ricotta Parcels (v)

Savoury Crab Doughnuts
Confit Chicken Parmesan Arancini

Crispy Chicken Thigh, Coriander Mayonnaise
Ham Hock and Cheese Croquettes

Bangers and Mash Éclairs

Bowl Food
Truffled Mac ’n’ Cheese (v)
Wild Mushroom Risotto (v)

Brown Butter Gnocchi, Rainbow Chard (v)
Crispy Cod Cheeks, Crushed Peas, Shoestrings

Crispy Soft Shell Crab, Fennel Slaw
Sweet and Sour Squid

Confit Ham Hock, Grain Mustard, Crème Fraiche
Artisan Pepperoni and Wild Rocket Salad

Rare Thai Beef Salad

Dessert Canapés
Carrot and walnut cake 

Lemon curd tartlets, Italian meringue
Baked cheesecake, raspberry compote

Sweet brioche buns 
Winter turron & orange financier 

Espresso macaroons
Chocolate tartlet, Baileys mousse

https://www.privatediningrooms.co.uk/restaurant/icebar-london/
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